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7.	Dextrin.—The polarisations of solutions of honey before and after
inversion furnish an indication of the presence or absence of dextrin, and,
indirectly of that of commercial glucose, in honey.    If the honey has a
marked laevo-rotation, the presence of dextrin may be excluded, but if the
rotation is either feebly negative or positive, a test should be made for
dextrin, although some natural honeys free from dextrin do show similar
behaviour.
5 grams of the honey are dissolved in 10 c.c. of water and the solution
treated with 0-5 c.c. of 5% tannin solution and, when clarified, filtered.
To part of the filtrate are added 2 drops of concentrated hydrochloric acid
for each c.c. and then 10 times its volume of absolute alcohol. The appear-
ance of milkiness (a faint turbidity may be neglected) indicates the presence
of dextrin and hence of commercial glucose.
In doubtful cases, the test may be repeated by dissolving 40 grams of
the honey in 50 c.c. of water in a 250 c.c. flask and adding absolute alcohol
up to the mark. After a rest of two or three days, the precipitate is collected
and tested by the reactions of dextrin and by the rotatory power.
8.	Colour Reactions.—These are used for the detection of commercial
invert sugar and are based on the colorations given by certain substances
with methylfurfural and hydroxymethylfurfural, which  occur in commercial
invert sugar as decomposition products formed from the levulose during
the inversion of saccharose by acids.    Invert sugar prepared with invertase
or by other special methods does not contain these decomposition products
and consequently does not give the colour reactions.    The most reliable
of the latter are as follows :
 (a)	fibre's REACTION.1   About 5 grams of the hcney are well mixed
in a mortar with perfectly anhydrous, pure ether, the ethereal extract
being evaporated in a porcelain dish at the ordinary temperature.   The
residue is moistened with a fresh solution of I gram of resorcinol in ico
grams of hydrochloric acid of density 1-19.    If a marked cherry-red colora-
tion, persistent for at least an hour, is obtained, commercial invert sugar
is present;   slight transient colorations varying from red to orange are
given by honey which has been more or less heated.
 (b)	jagerschmidt's REACTION.2   10 grams of the honey are well mixed
in a porcelain mortar or dish with a certain quantity of pure acetone, 2
or 3 c.c. of the extract being then treated in a test-tube with an equal volume
of concentrated hydrochloric acid and the mixture cooled under the tap.
A deep violet-red coloration indicates presence of commercial invert sugar ;
natural honey gives an amber coloration, gradually changing tp reddish.
 (c)	armani and barboni's reaction. a   From 2 to 4 grams of the
honey are dissolved in a porcelain dish in 10 ex. of distilled water and the
solution treated in a test-tube immediately with i c.c. of benzidine acetate
solution (i gram of benzidine, 10 c.c, of concentrated acetic acid and 30
c.c. of water).   If the honey is artificial or is composed of a uaMure of
invert sugar and natural honey, the liquid assumes a more or less intense
golden coloration.
1 Zeitschr. Unt. Nakr* und Genus$~mitfolf 1908, XVI, p. 76.
* Ibid., 1909, XVII, p. 113.    * Ann. Labor. &Mm. Cmfrate Gabelle, Vol. VI, p. 8.
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